FEE CLECs SEAS OE eee a oe me 


Stanley’s Cafe crab cakes 
1 pound canned claw crab meat 
6 slices white bread, in ‘/-inch cubes 
Y% cup celery, chopped 
Y, cup onion, chopped 
Y, teaspoon salt 
1% teaspoon pepper 
2 tablespoons fresh parsley, chopped 
2 large eggs 


Drain and pick through the crab 
meat for any shell. The Deptulas al- 
ways used claw meat. Heat oil in a 


deep fryer. 


Combine the bread cubes with the 
celery, onion, seasonings and parsley 
and mix. Add the crab and blend well. 
Stir in the eggs to hold ingredients 
together. Using your hands, form mix- 
ture into 7 or 8 cakes. Fry in hot oil 


until golden brown. 


